
Noelia Ricci 

Noelia Ricci Il Sangiovese 2019 
Italy > Emilia-Romagna 
Dry, Red, Still wine
100% Sangiovese

Sour cherries with a little cranberry. Firm tannin structure coupled with a
lightweight body. This has to be one of the purist expressions of sangiovese,
showing bright, sour cherry fruit with redcurrant notes and a light, clean finish.

About us
Noelia Ricci is a dream that was finally realised by the fourth generation of a family
of winemakers as part of the Pandolfa estate. There is a huge respect for the land
and a desire to return to the way local farmers used to grow and produce
Sangiovese. With a focus on sustainable farming, they are converting to organic
practices. Through minimal intervention winemaking, their wines are closely tied to
the characteristics of the soil and natural environment of Predappio. Wild
fermentation, no fining or filtration, and low sulphur levels.

Terroir
Noelia Ricci is a small cru set on a hill crest with South-East exposure, at a height of
200 to 340 meters above sea level in San Cristoforo. The soil is a combination of
three different geologic matrices: “spungone” (biocalcarenite) from Bertinoro,
sandstone from Modigliana and sulphurous marl from Predappio. Three
components with a strong personality, a challenging soil, hard to tame. Soils are
clayey but light because of the presence of ochre-coloured sands and very rich in
sulphurous and calcareous minerals. Predappio’s climate is basically continental,
with variations as you climb up the hill-crest due to the temperature range and sea
breeze blowing from the Adriatic Sea, which is about 50 km away, and finds no
obstacle to stop it. The climate is salubrious and humidity is low because of drying
winds sweeping in from the sea.

Vinification
The different clones are harvested separately and then blended during the
fermentation, which takes place in stainless steel at a controlled temperature. Skin
maceration lasts 18 days followed by natural malolactic fermentation. Ageing for 6
months in stainless steel tanks and minimum 8 months in bottle.

Alcohol: 13.00 %
Sugar: 0.00 g/l
Acidity: 5.20 g/l
Temperature: 15˚ - 18˚ C
Quality: Vini DOC

Vegetarian Vegan


